Lesson Plans: Food and Nutrition


	Topic: Designing a healthy lunchbox.
	Year: 3

	Lessons in unit: 8 lessons, including summative assessment task.
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	Inquiry question: What do you know about the five food groups?
Inquiry sequence stage: Tuning in

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work.

	Learning intention
	Success criteria

	To create your own healthy eating plate.
	· Include the 5 food groups
· Include at least 3 foods from each food group

	Risk assessment

	· Different cultural groups may eat less common foods, which is an important consideration and something to build into the lesson.
· Some students may also have food allergies or foods they need to avoid. 

	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Introduction
· Explain that in this unit, students will continue to grow their knowledge on healthy eating and the five food groups. They will be applying this knowledge to design a healthy lunchbox
· In this lesson, students will be creating their own healthy eating plate.
	

	Activity 1: Booklet task (diagnostic assessment)
Students complete a KWL chart: Ask students:
· what do you know about the five food groups and healthy eating?
· what do you know about healthy lunchboxes?
· what would you like to know?

Allow just 10 minutes for this task.

Students complete the ‘Learned’ section at the end of the unit.
	Unit booklet – Lesson 1

	Body
· Re-introduce the concept of the Australian Guide to Healthy Eating. [Along with the teacher notes on the slide, view this teacher video for further details on the AGHE.]
· Take students through the slides, which provide an overview of the five food groups and why they are important. 
· Also covered are ‘Sometimes’ foods.
	

	Activity 2: Booklet task 
· Students create their own Australian Guide to Healthy Eating.
· They are to include:
· foods from the five food groups
· at least 3 foods from each food group

Note: The focus is on what foods they enjoy from each category.

Students can use the AGHE brochure to assist.

Extension:
Students add text; answering the question: How are the foods in the food groups good for our bodies?
	Australian Dietary Guidelines brochure

Unit booklet – Lesson 1

	Assessment (diagnostic and formative)
Activity 1 provides a means to measure growth in knowledge.
Activity 2 provides a means of assessing student current understanding on the five food groups.
	

	Post lesson notes
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	Inquiry question: What can I find out about the food groups?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by small group work.

	Learning intention
	Success criteria

	To investigate the five food groups.
	· Example foods
· Recommended serves per day
· Why food group is important

	Risk assessment

	· Different cultural groups may eat less common foods, which is an important consideration and something to build into the lesson.
· Some students may also have food allergies or foods they need to avoid.

	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Review
· Take students through the review slides [teacher to determine how best to facilitate].
	

	Introduction
· Provide overview of learning intention and success criteria.
· Play the ‘Makes those bodies sing’ TV commercial for bananas [0.30].
· Explain that this is an engaging advertisement with a catchy tune; however, the concept is important. That is, fruit (in this case bananas) is an important food to be including in our diet to help us do the things we enjoy doing. This equally applies to other foods in the food groups.
	

	Body
· This lesson builds on the knowledge from Lesson 1.
· Take students through the slides, which show the number of serves of each food group that should be eaten each day.
· It gives the ages for children and adolescents. Focus on children aged 9-11.
	

	Activity 1: Group activity
· In groups, students are assigned one of the five food groups.
· Students are to create an information sheet on their food group [research template available to use].
· If needed, go back through the slides from Lesson 1.
· Also available is an AGHE information sheet, with information on each food group.
· Students can do additional research.
· Create a class display with student research sheets.
	Research template (Food group investigation)

AGHE information sheet

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding on the five food groups, including why they are important. 
	

	Post lesson notes
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	Inquiry question: How can we draw and label a design idea?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work.

	Learning intention
	Success criteria

	To draw and label a design.
	· Title
· Design
· Label each part of the design

	Risk assessment

	Nil


	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Review
· Take students through the review slides [teacher to determine how best to facilitate].
	

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body
· Take students through the slides, with examples of drawings with labels.
	

	Activity 1: We do class activity
· As a class, add labels to the inclusive playground design.

[Complete with students using an anchor chart, or the Word document, which has the image].
	Playground image 

	Activity 2: Booklet task
· Students draw and label a design of their choice. 
· Students to include:
· Title
· Design
· Label each part of the design
· Design options (if needed):
· Bedroom 
· Classroom
· Own playground
· Clothing
· Mountain bike track (and other sporting tracks).
	Unit booklet – Lesson 3


	Assessment (Formative)
Activity 2 provides a means of assessing student understanding on drawing and labelling designs.
	

	Post lesson notes
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	Inquiry question: What are some healthy snacks to include in my lunchbox?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by small group work.

	Learning intention
	Success criteria

	To investigate healthy lunchbox snacks.
	· At least 3 items
· Label each item and its parts
· Label the food groups in each item

	Risk assessment

	· Be careful of the language used. This is not about ‘good’ and ‘bad’ foods, but about nutritious/healthy and less nutritious/healthy foods.
· Bring in the concept of everyday foods and ‘sometimes’ foods i.e. those foods that sit outside of the AGHE. 

	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Review 
· Take students through the review slides [teacher to determine how best to facilitate].
	

	Introduction
· Provide overview of learning intention and success criteria.
· Tuning in activity: ask students:
· Why do we need snacks?
· When are you likely to have snacks?
· What are some of the snacks you eat?
· List student responses.

	

	Body
· Ask students:
· What should we look for when choosing snacks?

[From a nutritional perspective, we should focus on foods from the five food groups. However, we also consider taste and convenience. The key is to get a balance between these.]

· Take students through the slides, which address nutritious snacks.
	

	Activity 1: Booklet task
· Students are to develop a set of nutritious snack items that could be included in a school lunchbox
· Students to include:
· At least 3 items (draw each item)
· Label each item and its parts
· Label the food groups in each item 
· Students can use the previous slide for examples.
· Students can identify their own snacks. 
	Unit booklet – Lesson 4

AGHE poster

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding on snack items.
	

	Post lesson notes
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	Inquiry question: What are some healthy lunch items to include in my lunchbox? 
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work.

	Learning intention
	Success criteria

	To investigate healthy lunch items.
	· At least 3 items
· Label each item and its parts
· Identify the food groups in each item

	Risk assessment

	· Be careful of the language used. This is not about ‘good’ and ‘bad’ foods, but about nutritious/healthy and less nutritious/healthy foods.
· Revisit in the concept of everyday foods and ‘sometimes’ foods i.e. those foods that sit outside of the AGHE. 

	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Review
· Take students through the review slides [teacher to determine how best to facilitate].
	

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body
· Show the Pick&Mix 1-6 poster on screen.
· Explain that the poster shows how students can apply the concepts of the Australian Guide to Healthy Eating (AGHE) to create a healthy lunchbox every day.
· We should include at least one option from the food groups (on their own or as part of a recipe).
· Page 2 of the poster shows the types of foods to enjoy from within each category, which can be used in a school lunchbox. Go over content on page 2.
· Ask students: What lunch items could be included in a nutritious lunchbox?
Use the Pick&Mix poster as a guide.
· What do students enjoy?
· Do these align with the five food groups from the Australian Guide to Healthy Eating?
· What food groups are included?
	Pick&Mix 1-6 brochure


	Activity 1: Booklet task
· Students are to develop a set of nutritious lunch items that could be included in a school lunchbox (not snacks).
· Students can use the Pick&Mix 1-6 poster to help them with the task.
· Students to include:
· At least 3 items (draw each item)
· Label each item and its parts
· Label the food groups in each item
	Pick&Mix 1-6 brochure

Unit booklet – Lesson 5

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding on the five food groups.
	

	Post lesson notes
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	Inquiry question: How can we make a healthy lunchbox item?
Inquiry sequence stage: Sorting out

	Duration

	60 minutes 

	Class organisation

	Whole class to begin, followed by whole class or small group activity. Additional support may be needed from classroom support assistants.

	Learning intention
	Success criteria

	To make a lunchbox item that is healthy and tasty.
	

	Risk assessment

	Consider students with food allergies/intolerances when considering what to make.

Food safety considerations, which can be explained to the students:

· wash hands thoroughly before starting to prepare food
· separate raw and cooked foods
· use separate chopping boards for raw and ready-to-eat foods to prevent cross-contamination
· cook food to safe temperatures
· keep food at safe temperatures (hot or cold)
· maintain a clean food preparation environment

Further specific information is available on the Food Standards Australia New Zealand website.

	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Your choice of foods to prepare will depend on budget, preparation space, equipment and storage facilities.

Suggested recipes include:

· Sandwiches with different fillings (wholemeal/ wholegrain bread, roast chicken/ egg, salad items).
· Chicken and avocado wrap
· Vegetable slices and dip (bought hummus or tzatziki or make your own)
· Fruit salad with yoghurt
· Share platter: cheese cubes, fresh fruit, wholegrain biscuits, vegetable slides, dip (made by the class or bought), mashed avocado
· Homemade pizzas (wholemeal pita or English muffins base, topped with vegetables and cheese and baked/grilled
· Muesli slice
· Apple cinnamon muffins

Refer to the recipes linked in the resources section. Additional recipe ideas available here.
	

Hummus recipe
Tzatziki recipe
Apple cinnamon muffins
Muesli slice
Chicken and avocado wrap

	Post lesson notes
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	Inquiry question: How can I make lunch items healthier?
Inquiry sequence stage: Going further

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work.

	Learning intention
	Success criteria

	To suggest changes to lunchbox items to make them healthier options.
	· Identify changes for 8 lunchbox items
· Changes align with the Australian Guide to Healthy Eating
· Label images with suggested changes

	Risk assessment

	


	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Review
· Take students through the review slides [teacher to determine how best to facilitate].
	

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body 
· Revisit the Pick&Mix 1-6 poster. Students will be using this as part of the following activity.
· Introduce students to the images of a selection of food items that you may typically find in a lunchbox.
	Pick&Mix 1-6 brochure

	Activity 1: Booklet task
· Students review the 8 lunchbox items and suggest changes to make these items healthier (modify foods or swap for something else). 
· Students are to label each image with their suggested changes.
· The aim for this task is for students to try and align the foods with the AGHE.
· Suggested responses for items include:
· swapping the white bread for brown, adding cheese and salad vegetables (white bread is fine as well; however, brown bread is often higher in fibre)
· swapping the lollies for dried fruit
· adding cheese or hummus dip to go with the biscuits and/or swapping the biscuits for wholegrain biscuits
· swapping for the potato crisps for wholegrain crisps (like Grain Waves).
· Swapping the chocolate wafer bar for a wholegrain muesli bar (like Uncle Tobys bars)
· Swapping the chocolate muffin and chocolate chip biscuits for a home-made fruit muffin
· swapping the fruit drink for water or 100% orange juice
· Bring students back together to discuss their responses.
	Pick&Mix 1-6 brochure

AGHE poster

Unit booklet – Lesson 7

	Assessment (Formative))
Activity 1 provides a means of assessing student understanding on nutritious lunchbox items.
	

	Post lesson notes
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Activity name: Lunchbox design

Learning intention: To design a healthy lunchbox for yourself or someone your age.

Design brief for lunchbox design

Task: To design a healthy lunchbox. Explain how your lunchbox will help support health and wellbeing.

Format: You are to draw your lunchbox with the food and drink items. 

Design criteria:

· Include:
1. a fruit break snack
2. recess item/s
3. lunch item/s
4. a drink

· Your lunchbox must adhere to the Australian Guide to Healthy Eating (AGHE), including at least 3 of the AGHE food groups

Note: All items do not need to fit within a regular lunchbox. For example, a thermos can be used for some items.

On this drawing:

· Describe the key features (label your drawing).

· Explain how your lunchbox will help support health and wellbeing (at least 2 reasons).

· Label the parts that meet the design criteria (above).


Students can use the student booklet for their design (which includes a checklist to assist with this assessment).

Use teacher discretion as to the unit resources that students can access for this task, such as the:
· Australian Guide to Healthy Eating poster
· Pick&Mix 1-6 lunchbox brochure
· Australian Guide to Healthy Eating information sheet

This assessment is not necessarily about memory, but the ability to use and explain health information.



Achievement standards:

	Health and Physical Education
	Design and Technologies

	Australian Curriculum V9

	AS1: Students interpret health information to apply strategies to enhance their own and others’ health, safety, relationships and wellbeing.
	AS2: Students communicate design ideas using models and drawings including annotations and symbols.

AS3: Students select design ideas against design criteria.

	Victorian Curriculum V2.0

	AS1: Students interpret health information to apply strategies that can enhance their own and others’ health, safety, relationships and wellbeing.
	AS2: Students communicate design ideas, using models and drawings as well as annotations and symbols.

AS3: Students select design ideas against design criteria.

	NSW Syllabus 2024

	AS1: A student explains how related factors influence identity, health and wellbeing PH2-IHW-01
	AS2: A student uses a design process to create products to address user needs or opportunities ST2-DDT-01



Criteria for assessing learning (success criteria in rubric below):

In this task students are to:
1. design a healthy lunchbox that meets the design criteria, with a description of the key features (through labels/annotations)
2. explain how their lunchbox will help support health and wellbeing
3. provide an assessment of the lunchbox against the design criteria [for example the drawing could be annotated against the criteria].



[image: A lemon slice with black text
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	Criteria
	Limited
	Partial
	Satisfactory
	High
	Outstanding

	
	The student

	Lunchbox design (AS1 and 2)
	Produces an outcome where most elements are missing from the representation of their lunchbox
	Produces an outcome where some elements are missing from the representation of their lunchbox

Not all foods align with the AGHE AND/OR less than three food groups
	Represents their lunchbox, through including the following:
· the required items (fruit break, recess, lunch, drink)
· mostly clear drawing and labelling

Foods align with the AGHE (3 food groups)
	Represents their lunchbox with detail, through including the following:
· the required items (fruit break, recess, lunch, drink)
· clear drawing and labelling

Foods align with the AGHE (4 food groups)
	Succinctly represents their lunchbox, through including the following:
· the required items (fruit break, recess, lunch, drink)
· very clear drawing and labelling

Foods align with the AGHE (5 food groups)

	How lunchbox supports health and wellbeing (AS1)
	Cannot identify how their lunchbox supports health and wellbeing
	Provides minimal explanation of how their lunchbox will help support health and wellbeing (e.g. 1 example or examples are not clear)
	Provides some explanation of how their lunchbox will help support health and wellbeing (e.g. 2 reasons)
	Provides a clear explanation of how their lunchbox will help support health and wellbeing (e.g. 3 reasons)
	Provides a detailed explanation of how their lunchbox will help support health and wellbeing (e.g. 4+ reasons)

	Design criteria evaluation (AS3)
	Cannot identify how their lunchbox aligns with the design criteria
	Provides minimal detail on how their lunchbox design aligns with the design criteria 
	Provides a brief overview of how their lunchbox design aligns with the design criteria (e.g. basic detail and/or annotations)
	Provides a clear overview of how their lunchbox design aligns with the design criteria (e.g. annotations addressing each of the design criteria and an assessment against the AGHE)
	Provides a detailed overview of how their lunchbox design aligns with the design criteria (e.g. highly detailed annotations addressing each of the design criteria and an assessment against the AGHE)
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